Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices 


BELTSVILLE  BRANCH 

UNITED  STATES 

DEPARTMpT  OF  AGRICULTURE 

LIBRARY 


BOOK  NUMBER       1 

..  An52An 
1913-1916 


(Vw5^'^'^ 


f 


S.  R.  A.— B.  A.  1. 113.  Issued  November  6, 1916. 

United  States  Department  of  Agriculture, 

BUREAU  OF  ANIMAL  INDUSTRY. 

A.  D.  MELVIN,  Chief  of  Bureau. 


SERVICE  AND  REGULATORY  ANNOUNCEMENTS. 


SEPTEMBER,  1916. 


[This  publication  is  issued  monthly  for  the  dissemination  of  information,  instructions,  rulings,  etc., 
concerning  the  work  of  the  Bureau  of  Animal  Industry.  Free  distribution  is  limited  to  persons  in  the 
service  of  the  bureau,  establishments  at  which  the  Federal  meat  inspection  is  conducted,  public  officers 
whose  duties  make  it  desirable  for  them  to  have  such  information,  and  journals  especially  concerned. 
Others  desiring  copies  may  obtain  them  from  the  Superintendent  of  Documents,  Government  Printing 
Office,  Washington,  D.  C,  at  5  cents  each,  or  50  cents  a  year.  A  supply  wiU  be  sent  to  each  official  in 
charge  of  a  station  or  branch  of  the  bureau  service,  who  should  promptly  distribute  copies  to  members  of 
his  force.    A  file  should  be  kept  at  each  station  for  reference.] 


CONTENTS. 


Page. 
Changes  in  directory 77 

Notices  regarding  meat  inspection: 

Polyarthritis  in  pigs 79 

Branding   carcasses,   cuts,   organs,   and 

meat  food  products 79 

Inspection  of  casings 81 

Clean  outer  clothing  required  for  persons 

who  handle  meat 81 

Animals  slaughtered  under  Federal  meat  in- 
spection, August,  1916 81 

Imports  of  food  animals  and  of  meats  and 

meat  food  products 82 

Foreign  officials  authorized  to  sign  inspection 
certificates  for  meat  and  products  for  impor- 
tation into  the  United  States 82 


Page. 

Licenses  for  veterinary  biological  products. . .  84 
Instructions  concerning  work  of  the  Field 

Inspection  Division 84 

Dipping  cattle  and  sheep  for  scabies 85 

Care  enjoined  in  tuberculin  testing 85 

Violations  of  laws 85 

Limit  of  weight  of  packages  mailed  under 

frank 86 

Reporting   for   duty   following   absence   on 

leave 86 

Transfer  of  household  goods 87 

Calendars  for  1917 87 

Publications  in  September 87 

Organization  of  the  Bureau  of  Animal  Indus- 
try   88 


CHANGES  IN  DIRECTORY. 

Meat  Inspection  Inaugurated. 

10.  Baker  Packing  Co.,  4856-4864  South  Halsted  Street,  Chicago,  111. 
*1001.  Old  Home  Farm  Products  Co.  (Inc.),  Richland  Center,  Wis. 
556.  Walker  Properties  Association,  502  West  Third  Street;  mail,  301  West  Fourth 
Street,  Austin,  Tex. 
*8.  A.  L.  Brown  Farm,  Nisqually,  Wash. 

Meat  Inspection  Discontinued. 

410.  Ziegler  &  Co.,  Plum  and  Elder  Streets,  Cincinnati,  Ohio. 
*204.  The  C.  Kalbitzer  Packing  Co.,  4128  Water  Street,  ^Tieeling,  W.  Va. 
*392-A.  Jacob  C.  Shafer  Co.,  2212  West  Lexington  Street,  Baltimore,  Md. 
*681.  Farmers  Cooperative  Packing  Co.  of  La  Crosse,  300-310  South  Front  Street, 
La  Crosse,  Wis. 
*966.  North  Portland  Serum  Co.,  North  Portland,  Oreg. 
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Meat  Inspection  Reinaugurated  Following  Suspension. 

*356.  Deerfoot  Farm  Co.,  Southboro,  Mass. 

201.  Henry  Strecker,  2066  East  Tioga  Street,  Philadelphia,  Pa. 

113.  P.  D.  Hughes,  558  Berkeley  Street,  Camden,  N.  J. 

*813.  A.  DarUngton  Strode,  West  Chester,  Pa. 

628.  W.  W.  Rose,  175  Pennington  Avenue,  Trenton,  N.  J. 

627.  D.  M.  Bodine,  32  South  Stockton  Street,  Trenton,  N.  J. 

*188.  Clement  E.  Allen  (Inc.),  Media,  Pa. 

844.  Cincinnati  Delicatessen  Supply  Co.,  217  Walnut  Street,  Cincinnati,  Ohio. 

485.  Thomas  Harris,  443  West  Forty-fifth  Street,  New  York,  N.  Y. 

*149.  S.  M.  Holtsinger  Co.,  South  Cumberland  Street,  Morristown,  Term. 

931.  American  Kitchen  Products  Co.,  281-283  Water  Street,  New  York,  N.  Y. 

Meat  Inspection  Temporarily  Suspended. 

•^53.  Independent  Packing  Co.,  Sioux  City,  Iowa. 
255.  Merrell-Soule  Co.,  Syracuse,  N.  Y. 

Change  in  Address  of  Establishment. 

3-AH.  Swift  &  Co.,  274  Franklin  Street,  instead  of  114  Franklin  Street, Worcester, 

Mass. 

Change  in  Addresses  of  Officials  in  Charge. 

Dr.  J.  W.  Joss,  332  Federal  Building,  instead  of  general  deUvery,  Lincoln,  Nebr. 

Dr.  E.  H.  Baumann,  409  Spencer  Trask  Building,  47  Maiden  Lane,  instead  of  room 
25,  Douw  Building,  422  Broadway,  Albany,  N.  Y. 

m.  W.  B.  Nichols,  P.  O.  Box  403,  instead  of  care  Swift  &  Co.,  Fort  Smith,  Ai'k. 

Mr.  J.  V.  De  Laney,  1843  Inglehart  Street,  St.  Paul,  Mnn.,  instead  of  Live  Stock 
Exchange  Building,  South  St.  Paul.  Minn. 

Dr.  W.  H.  G.  Lampe,  care  White  Serum  Co.,  Nashville,  Term.,  instead  of  care 
Grand  Rapids  Serum  Co.,  154  Louis  Street,  Grand  Rapids,  !Mich. 

Dr.  F.  D.  Owen,  P.  0.  Box  376,  Elizabeth  City,  N.  C,  instead  of  care  State  veteri- 
narian, Raleigh,  N.  C. 

Dr.  E.  M.  Nighbert,  1208-1209  Herd  Building,  Jacksonville,  Fla.,  instead  of  211- 
213  Federal  Building,  Atlanta,  Ga. 

Change  of  Official  in  Charge. 

San  Diego,  Cal.,  Dr.  J.  E.  Cloud,  instead  of  Dr.  W.  M.  McKellar. 
Atlanta,  Ga.,  Dr.  W.  M.  McKellar,  instead  of  Dr.  E.  M.  Nighbert. 
Mitchell,  S.  Dak.,  Dr.  G.  S.  Weaver,  instead  of  Dr.  T.  P.  White. 

Stations  Discontinued. 

Columbia,  Tenn. 
La  Crosse,  Wis. 

Portland,  Oreg.,  Dr.  H.  L.  Tate,  inspection  of  plants  manufactming  \iruses,  serums, 
toxins,  etc. 

New  Stations. 

Southboro,  Mass.,  meat  inspection  (substation  of  Boston,  Mass.).  ' 

Houston,  Tex.,  tick  eradication,  Dr.  John  B.  Reidy,  306  Federal  Building. 

Richland  Center,  Wis.,  meat  inspection,  Dr.  Lineus  H.  Allen,  care  Old  Home 
Products  Co.  (Inc.). 

Austin,  Tex.,  meat  inspection  (substation  of  Fort  Worth,  Tex.). 

Fort  Worth,  Tex.,  general  educational  hog  cholera  work.  Dr.  F.  R.  Jones,  care 
Live  Stock  Sanitary  Commission,  238  Live  Stock  Exchange  Building. 

*  Conducts  slaughtering. 
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West  Chester,  Pa.,  meat  inspection  (substation  of  Philadelphia,  Pa.). 
Media,  Pa.,  meat  inspection  (substation  of  Philadelphia,  Pa.). 
Nisqually,  Wash.,  meat  inspection  (substation  of  Seattle,  Wash.). 


NOTICES  REGARDING  MEAT  INSPECTION. 

POLYARTHRITIS  IN  PIGS. 

The  following  instructions  are  issued  for  the  guidance  of  inspectors  engaged  in 
Federal  meat  inspection: 

Lesions  of  polyarthritis  in  pigs  may  exist  without  creating  the  presumption  that 
an  infective  agent  is  present  within  the  joints.  For  instance,  sero-fibrinous  poly- 
arthritis occurs  in  pigs  as  a  result  of  traumatism  occurring  during  shipment  by  rail. 
There  may  be  edematous  infiltration  of  the  subcutaneous  tissues  about  the  joints, 
yellowish  fibrinous  coagula  within  the  joint  cavity,  or  fibrinous  deposits  upon  the 
synovial  membrane,  marked  injection  of  the  vessels  of  the  synovial  membrane,  red- 
dening of  the  synovia  which  may  contain  gray  flakes,  and  also  erosions  of  articular 
cartilages.  There  may  also  be  necrotic  caseous  foci  about  the  joint,  which  are  exam- 
ples of  aseptic  coagulation  necrosis  resulting  from  blows. 

Arthritic  lesions  of  infective  origin  may  occur  without  the  presence  of  the  causative 
organism  in  the  joint  at  the  time  of  observation.  Irritating  bacterial  products  origi- 
nating in  a  distant  focus  may  be  carried  to  joints  through  the  blood  stream  and  set 
up  an  arthritis  designated  as  a  prebacterial  or  toxic  stage  of  an  infective  arthritis. 
Such  toxic  matter  is  capable  of  inducing  hyperemia  and  exudation  in  joint  cavities 
with  distention  of  the  capsule  and  accompanied  by  pain.  There  may  be  designated 
a  post-bacterial  stage  of  polyarthritis  in  which  the  lesions  still  exist  after  the  disap- 
pearance from  the  joints  of  the  causative  organisms.  The  bacteria  undoubtedly  die 
out  in  infected  joints,  and  in  such  a  case  the  lesions  could  easily  be  mistaken  for  a 
nonbacterial  arthritis.     Exostosis  may  exist  without  infective  agents. 

Thus  the  foregoing  conditions  are  not  to  be  regarded  as  of  sufficient  hygienic  sig- 
nificance in  inspection  to  warrant  total  condemnation  of  the  carcass. 

There  is,  however,  another  class  of  polyarthritis  characterized  by  the  presence  of 
periarticular  abscesses  which  may  or  may  not  be  connected  with  similar  suppurative 
foci  within  the  epiphyses  of  the  bones.  The  pus  in  such  cases  varies  from  a  creamy 
consistency  to  a  cheesy  consistency  and  is  usually  yellowish  in  color,  not  infrequently 
a  greenish-yellow  shade. 

In  view  of  the  foregoing  findings,  the  whole  carcass  should  be  condemned  in  cases 
manifesting  suppurative  lesions  in  more  than  one  joint,  otherwise  the  condemnation 
should  be  restricted  to  the  affected  part,  the  same  as  in  the  case  of  joints  affected 
with  exostosis  or  anchylosis. 

BRANDING  CARCASSES,  CUTS,  ORGANS,  AND  MEAT  FOOD  PRODUCTS. 

The  marking  for  identification  of  meat  and  meat  food  products  with  the  inspection 
legend  and  establishment  number,  as  required  by  reg-ulation  16  of  B.  A.  I.  Order  211, 
shall  be  as  follows: 

Cattle  carcasses  for  domestic  trade. — One  mark  shall  be  placed  on  each  of  the  following 
parts  with  the  No.  1  (l|-inch)  bureau  brand:  Round,  loin,  rib,  chuck,  rump,  fore- 
shank,  flank,  plate,  brisket,  cod  and  kidney  fat;  also  brisket  fat  when  such  fat  is  not 
removed  from  the  carcass  at  the  time  of  dressing. 

Export  cattle  carcasses  and  canners. — One  mark  shall  be  placed  on  each  quarter  with 
the  No.  1  (l|-inch)  bureau  brand. 

Calf  carcasses. — One  mark  shall  be  placed  on  each  quarter  with  the  No,  2  (1^-inch) 
biureau  brand  when  the  carcass  is  dressed  with  the  skin  on;  or,  when  the  carcass  is 
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sMnned  before  leading  the  oiiicial  establishments,  one  mark  shall  be  placed  on  each 
of  the  follo\ving  parts:  Leg,  loin,  rib,  shoulder,  breast. 

Sheep,  lamb,  and  goat  carcasses. — One  mark  shall  be  placed  on  each  of  the  following 
parts  with  the  No.  3  (|-inch)  bureau  brand:  Shoulder,  short  rack,  loin,  leg,  breast. 

Packer  hog  carcasses. — One  mark  shall  be  placed  on  each  ham  with  the  No.  1  (l|-inch) 
bureau  brand,  and  one  mark  on  the  ribs  and  loin  with  the  No.  3  (|-inch)  bureau 
brand. 

Hog  carcasses  which  leave  official  establishments  in  the  fresh  state. — One  mark  shall  be 
placed  on  the  middle  of  the  forehead  and  on  each  shoulder,  loin,  ham,  and  leaf  fat 
with  the  No.  1  (IJ-inch)  bureau  brand. 

Pig  carcasses  which  leave  official  establishments  in  the  fresh  state. — One  mark  shall  be 
placed  on  the  middle  of  the  forehead  and  on  each  ham  and  shoulder  with  the  No.  3 
(|-inch)  bureau  brand. 

Hog  and  pig  carcasses  which  are  shipped  to  other  official  establishments  in  the  fresh 
state  for  processing. — One  mark  shall  be  placed  on  each  ham  with  the  No.  1  (l|-inch) 
bureau  brand. 

Export  hog  and  pig  carcasses. — One  mark  shall  be  placed  on  the  median  line  of  the 
back  of  each  carcass  with  the  No.  1  (If -inch)  bureau  brand  if  the  carcass  is  shipped 
in  its  entirety.     If  the  carcass  is  split,  one  mark  shall  be  placed  on  each  ham. 

The  number  of  marks  above  specified  is  the  minimum  permitted  under  the  regu- 
lations. However,  additional  marks  may  be  affixed  at  the  request  of  the  management 
of  official  establishments. 

Carcasses  shall  be  marked  immediately  after  slaughter,  either  on  the  killing  floor, 
on  the  hanging  floor,  or  in  the  cooler.  Sheep  and  goat  carcasses  which  are  to  be  cut 
up  for  canning  purposes  before  or  after  chilling  need  be  marked  only  once  on  each 
quarter. 

All  cuts  and  organs  which  leave  official  establishments  in  the  fresh  state  and  which 
it  is  practicable  to  brand  shall  be  marked  at  such  time  and  place  as  is  most  conven- 
ient. The  larger  sized  cuts  shall  be  marked  with  the  No.  1  (l|-inch)  biu-eau  brand, 
and  the  smaller  sized  cuts  and  organs,  such  as  beef  and  calf  tongues,  beef  tails,  etc., 
shall  be  marked  with  the  No.  2  (IJ-inch)  biu^eau  brand  or  a  hot-iron  or  electric  brand. 
Beef  hearts  and  beef,  calf,  hog,  and  sheep  livers  which  leave  official  establishments 
in  the  fresh  state  shall  be  marked  with  a  hot-iron  or  an  electric  brand. 

The  following  cuts  and  organs  need  not  be  marked,  as  they  are  of  such  a  character 
that  it  is  impracticable  to  apply  thereto  a  satisfactory  mark: 

Beef—BTnins,  weasands,  sweetbreads,  hanging  tenderloins,  cheeks,  lips,  palates, 
testicles,  trimmings,  spinal  cords,  kidneys,  pancreas,  tripe,  tenderloins,  steaks,  feet. 

Calf. — Sweetbreads,  brains,  testicles,  feet,  hearts,  weasands,  kidneys,  chops, 
cutlets,  palates,  pancreas,  tripe,  ears. 

Porlc. — Hocks,  brains,  tongues,  cheeks,  snouts,  lips,  weasands,  trimmings,  tails, 
stomachs,  feet,  neckbones,  knuckles,  tenderloins,  hearts,  .ears,  backbones,  kidneys, 
chitterlings,  pancreas. 

Sheep,  lamhs,  and  goats. — Tongues,  cheeks,  testicles,  hearts,  brains,  trimmingvS, 
kidneys,  chops. 

Cured  beef,  such  as  corned  beef,  family  beef,  and  extra  India  beef,  need  not  be 
marked,  as  it  has  been  foimd  that  neither  the  ink  brand  nor  the  hot-iron  brand  pro- 
duces a  satisfactory  mark. 

Dr^'-'Salt  and  sweet-pickle  pork  cuts  of  2  poimds  or  more  in  weight,  with  the  skin 
attached,  which  are  shipped  from  official  establishments  unsmoked,  shall  be  marked 
with  a  hot-iron  brand  before  leading  such  establishments,  unless  they  are  forwarded 
to  another  official  establishment  for  fiuther  processing  in  accordance  with  paragraph 
2,  section  2.  However,  such  pork  cuts  as  lean  butts,  Boston  butts,  etc.,  from  which 
the  skin  has  been  removed,  need  not  be  marked,  as  it  has  been  found  that  a  legible 
mark  can  not  be  obtained  with  either  the  ink  or  the  hot-iron  brand.     Pork  cuts 
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intended  for  packijig  in  borax  may  be  marked  with  the  No.  1  (l|-inch)  bureau  ink 
brand,  provided  each  piece  of  meat  is  scraped  before  branding  and  borax  is  sprinkled 
directly  on  the  marked  surface.  Smoked  pork  and  beef  cuts  shall  be  marked  with 
either  the  Nq.  1  (l|-inch)  bureau  ink  brand  or  the  house  ink  brand  or  hot-iron  brand, 
either  immediately  before  or  after  smoking. 

Sausage  and  other  meat  food  products  in  animal  casings  of  the  ordinary  ring  variety 
or  larger  shall  be  marked  at  least  once  on  each  link  with  the  No.  2  (IJ-inch)  bureau 
brand.  However,  the  smaller  varieties,  such  as  Frankfurter  style,  Vienna  style,  and 
fresh  pork  sausage,  shall  be  marked  once  with  the  No.  3  (|  inch)  bureau  brand  on 
each  bunch  approximating  1  pound  in  weight. 

Fresh  pork  sausage  and  fresh  pork  and  beef  sausage  need  not  be  marked  if  placed 
in  approved  cartons  holding  not  to  exceed  10  pounds.  Sausage  need  not  be  marked 
when  placed  in  hermetically  sealed  metal  containers. 

Summer  or  dry  sausage  shall  be  marked  with  the  No.  2  (IJ-inch)  biu-eau  brand  at 
the  most  convenient  time  dming  the  process  of  drying. 

Meat  food  products  in  animal  casings  which  simulate  sausage  shall,  in  addition, 
bear  the  marks  required  by  paragraph  5,  section  2. 

All  products  the  marking  of  which  is  not  required  shall  be  placed  in  properly  marked 
containers  before  leaving  official  establishments,  except  such  products  as  are  exclu- 
sively for  consumption  in  the  city  or  town  in  which  the  official  establishment  is 
located,  as  provided  for  in  paragraph  6,  section  2,  or  are  intended  for  shipment  to 
other  official  establishments  for  fiu-ther  processing  as  provided  for  in  paragTaph  2, 
section  2. 

INSPECTION  OF  CASINGS. 

Inspectors  are  notified  that  in  the  future  the  instructions  published  in  Service  and 
Hegulatory  Announcements  of  September,  1915,  page  106,  relating  to  the  inspection 
of  casings,  shall  be  held  applicable  to  beef  rounds  as  well  as  to  beef  bungs  and  middles. 

CLEAN  OUTER  CLOTHING  REQUIRED  FOR  PERSONS  WHO  HANDLE  MEAT. 

Paragraph  4  of  section  7,  regulation  8,  B.  A.  I.  Order  211,  provides  that  "aprons, 
frocks,  and  other  outer  clothing  worn  by  persons  who  handle  any  meat  or  product 
shall  be  of  material  that  is  readily  cleansed,  and  only  clean  garments  shall  be  worn." 
Attention  is  directed  to  the  scope  of  this  requirement,  which  applies  not  only  to  the 
outer  clothing  worn  by  employees  of  the  establishments,  but  also  to  that  worn  by 
other  persons,  such  as  customers  who  enter  coolers  and  handle  or  come  into  contact 
with  meat.  The  bureau  urges  that  owners  and  operators  of  official  establishments 
demand  full  compliance  with  this  requirement. 
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station. 


Chicago 

Fort  Worth 

Kansas  City 

National  Stock  Yards .' ^. 

Omaha .^ 7. 

Sioux  City .*! 

South  St.  Joseph 

All  other  establishments 

Total:  August,  1916 

August,  1915 

8  months  ending  August,  1916 
8  months  ending  August,  1915 


Cattle. 


175, 191 
34,917 

126, 393 
50, 180 
63,357 
12, 710 
30. 827 

248;  959 


742,534 

590, 302 

4,  762, 486 

4, 393, 055 


Calves. 


30, 743 
20,811 
21, 671 
10,489 
3,434 
1,164 
2,340 
116, 131 


206, 783 

141, 289 

1,575,667 

1, 265, 245 


Sheep. 


329, 428 

7,817 

92, 276 

57, 287 

193,552 
17,883 
47,235 

427,360 


1, 172, 838 
1, 139, 236 
7, 457, 170 
7,  702, 922 


Goats. 


999 
3,176 
1,816 
1,621 

290 


634 
1,362 


8,300 
105,506 

76, 847 


Swine. 


522,038 
62,571 
202,331 
113,672 
150,337 
74,083 
138,  786 
1, 243, 441 


2,507,259 
2,040,506 
27,421,391 
24,861,201 
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IMPORTS   OF  FOOD   ANI^LAXS   AND   OF   MEATS   .AXD   MEAT   FOOD 

PRODUCTS. 

The  statements  following  show  the  imports  of  food  animals  and  of  meats  and  meat 
food  products  inspected  by  the  Bureau  of  Animal  Industi^-  during  August.  1916, 
with  figures  for  other  periods  for  comparison: 

Imports  of  food  animals. 


Country  of  export. 

Cattle. 

Swine. 

Sheep. 

Goats. 

Mexico              

5  9^2 

1 
466 

4,746 

2:801 

100 

223 
3 

19, 121 

Great  Britain 

■    64 

Total:  August,  1916 

August,  1915 

8  months  ending  Ausust,  1916 

8  months  ending  August,  1915 

!      25.167 

I      51.603 

'     127:941 

30S,  857 

467 

376 

1.955 

56:508 

7,647 

14,947 

34,432 

106,695 

226 
48,137 
28,198 
93,g44 

Imports  of  meats  and  meat  food  products. 


Country  of  export. 

xresh  and  refrigerated. 

Canned 
and  cured. 

Other 
products. 

Total 

Beef. 

Other. 

weight. 

Argentina     

Founds. 

Pounds. 

Pounds. 

172,458 

39,929 

11,014 

13,618 

Pounds. 
8,880 

Pounds. 
181,338 
1,790,281 
11  014 

Canada 

1,683,176 

67, 176 

Other  countries 

10,350 

7, 410 

31  378 

Total:  August,  1916 

August,  1915 

8  months  ending  August,  1916 . 
8  months  ending  August,  1915 . 

1,693,526 

7,609,4.53 

34,589.514 

91,983,345 

67.176 

652, 003 

15.7S1.912 

11,092,967 

2:37,019 

207,235 

1,102,241 

3, 287;  254 

16,390 

11.565 

530: 808 

1,409,0S4 

2,014,011 

8.480,256 

52; 004: 375 

107,772,650 

Condemned  in  August,  1916:  Beef,  1,592  pounds.    Refused  entry:  Beef,  2.55  pounds:  mutton,  40  pounds 
pork,  594  poimds;  total,  8S9  pounds. 


FOREIGN  OFFICIALS  AUTHORIZED  TO  SIGN  INSPECTION  CERTIFICATES 
FOR  MEAT  AND  PRODUCTS  FOR  IMPORTATION  INTO  THE  UMTED 
STATES. 

The  following  are  additional  names,  addresses,  and  facsimile  signatures  of  foreign 
national  government  officials  authorized  to  sign  and  issue  certificates  of  inspection 
for  meat  and  meat  food  products  offered  for  importation  into  the  United  States: 


Country,  name,  and  address. 


Robert    G.     Fox,     1127     Keele 
Street.  Toronto,  Ontario. 


Sisnature. 


J.  W.  Fasten.   Carleton  Build-  I  i/Z#*Adl     ^^ 

ing,  Winnipeg.  Manitoba.  '         y^f^^fyr^^-^^^^ 


U<t^-^ 
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Country,  name,  and  address. 


Signature. 


Canada — Continued . 


A.  J.  Malmas,  Carleton  Building, 
Winnipeg,  Manitoba. 


F.     E.     Maxwell,     1127     Keele 
Street,  Toronto,  Ontario. 


Clarence  C.   Schilt,  Edmonton, 
Alberta. 


China. 


Heikichi    .  Deguclii,      Tsingtau 
Slaughter  House,  Tsingtau. 


France. 


Mr.  Doussain,  Nantes. 


Mr.  Gautier,  Nantes. 


Mr.  Peynault,    Perigueux,  Dor- 
dogne. 


Mr.  Rebeillard,  Nantes. 

French  Indo-China. 

Jean  Rene  Bauche,  Hue,  Annam. 


/^££.^   J.  dJat. 


Uc-^ 


84  BUEEAU    OF   ANIMAL   INDUSTRY.  [September, 


Country,  name,  and  address.  Signature. 


French  Indo- China — Continued . 

Paul  Alfred  Conti,  Thanh-Hoa, 
Annam. 


Spain. 


Jose  Isaac  Rodriguez  (Eomero), 
Noya,  La  Coruna. 


/^^^oA^ 


LICENSES  FOR  VETERINARY  BIOLOGICAL  PRODUCTS. 

Licenses  for  the  manufacture  of  veterinary  biological  products  under  the  act  of 
Congress  of  March  4,  1913  (37  Stat.,  832),  and  the  regulations  made  thereunder  (B.  A.  I. 
Order  196)  have  been  issued  and  canceled  as  follows: 

Licenses  Issued. 

License  No.  21,  Continental  Serum  Laboratories,  Muscatine,  Iowa.  September  1, 
following  added  to  products  preAdously  announced:  Polyvalent  bacterin,  anti-influenza 
bacterin,  navel  ill  bacterin,  abortus  bacterin,  hemon-hagic  septicemia  bacterin,  colon 
bacterin,  autogenic  bacterin. 

License  No.  107,  the  Jensen-Salsbery  Laboratories,  Kansas  City,  Mo.  September 
29,  following  added  to  products  previously  announced:  Streptococcus  mastitis  bacterin. 

Licenses  Canceled. 

License  No.  28  to  North  Portland  Serum  Co.,  North  Portland,  Oreg.,  cancele 
September  26. 

License  No.  98  to  Grand  Rapids  Serum  Co.,  Grand  Rapids,  Mich.,  canceled  Sep- 
tember 13. 

License  No.  105  to  Canton  Serum  Co.,  Canton,  S.  Dak.,  canceled  September  23. 


INSTRUCTIONS  CONCERNING  WORK  OF  THE  FIELD  INSPECTION 

DIVISION. 

The  attention  of  inspectors  in  charge  is  invited  to  page  9,  paragraph  21,  of  the 
"Instructions  concerning  the  work  of  the  Field  Inspection  DiAdsion,"  issued  July  24, 
1916,  regarding  the  use  of  F.  I.  Form  48-C  in  reporting  southern  cattle,  which  super- 
sedes F.  I.  Form  19.  Separate  F.  I.  Form  48-C  reports  should  be  rendered  for  stock- 
yard and  for  field  work,  indicating,  above  the  name  of  the  station,  which  of  these  lines 
of  work  the  report  covers. 

In  rendering  the  F.  I.  Form  48-C  report  covering  operations  at  stockyards,  the  total 
number  of  southern  cattle  received  and  handled  in  the  quarantine  pens  each  day 
should  be  entered  in  the  first  column  under  "Inspections  "  classed  as  infected.  There 
should  be  no  entries  as  exposed  or  free  under  the  heading  ' '  Inspections, ' '  as  all  southern 
cattle  received  are  to  be  entered  as  infected.  The  receipts  of  dipped  ticky  cattle  and 
of  cattle  inspected  or  dipped  and  certified  as  noninfected  should  be  entered  under  the 
heading  "Remarks,"  and  the  total  number  of  certificates  issued  and  cai'S  cleaned  and 
disinfected  should  be  shown  under  the  proper  headings. 
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In  rendering  the  F.  I.  Form  48-C  for  field  work  the  daily  total  of  cattle  of  the  quar- 
antined area  for  which  certificates  are  issued  on  dipping  for  movement  as  noninfected 
should  be  entered  under  the  heading  "Dippings."  No  entries  should  be  made  under 
the  heading  "Inspections,"  as  the  inspections  and  dippings  in  the  field  for  eradication 
work  are  reported  on  F.  I.  Form  48-H  and  the  "Monthly  report  showing  status  of  tick 
eradication."  The  total  number  of  cattle  inspected  or  dipped  and  certified  as  non- 
infected  should  be  entered  under  the  heading  "Remarks,"  and  the  total  number  of 
certificates  issued  and  cars  cleaned  and  disinfected  should  be  shown  under  the  proper 
headings. 

The  last  reprint  of  the  F.  I.  Form  48  certificates  has  been  prepared  in  triplicate,  one 
copy  of  which  should  be  promptly  forwarded  to  the  Washington  office  as  indicated 
thereon.  F.  I.  Forms  48-A  and  48-B,  which  supersede  F.  I.  Form  48-CC,  should  be 
promptly  rendered  to  the  inspector  in  charge  and  should  be  retained  in  his  office. 
Field  stations  which  have  not  been  supplied  with  F.  I.  Form  48  in  triplicate  should 
make  requisition  for  a  supply  and  upon  the  receipt  of  same  should  return  any  F.  I. 
Form  48  certificates  they  may  have  on  hand  in  duplicate  form. 

The  F.  I.  FoiTQ  48-C  report  should  be  rendered  only  by  public  stockyard  stations, 
field  stations,  and  meat-inspection  stations  at  which  southern  cattle  are  received  for 
slaughter  in  accordance  with  the  southern  cattle  regulation. 


DIPPING  CATTLE  AND  SHEEP  FOR  SCABIES. 

Employees  assigned  to  the  supervision  of  interstate  transportation  of  live  stock  at 
public  stockyards  are  informed  that  cattle  or  sheep  not  known  to  be  infected  with  or 
exposed  to  scabies  may,  on  the  request  of  the  owner  or  authorized  agent,  be  dipped  in 
a  nicotin  solution  containing  five  one-hundredths  of  1  per  cent  (0.05  per  cent)  of 
nicotin  without  the  addition  of  sulphur.  This  action  is  taken  in  order  that  there  may 
be  dipped  as  a  precautionary  measure  a  larger  number  of  animals  moving  from  public 
stockyards  for  feeding  or  breeding  purposes. 


CARE  ENJOINED  IN  TUBERCULIN  TESTING. 

The  proper  application  of  the  tuberculin  test  by  inspectors  assigned  to  that  work, 
especially  the  testing  of  cattle  for  import,  export,  and  interstate  shipment,  is  a  matter 
of  great  importance.  Several  States  have  enacted  laws  governing  the  tuberculin 
testing  of  cattle  entering  their  borders,  which  laws  prescribe  a  specified  number  of 
temperature  takings  before  and  after  the  injection  of  the  tuberculin,  as  well  as  the 
number  of  hours  which  may  elapse  between  the  injection  of  the  tuberculin  and  the 
taking  of  the  first  following  temperature.  These  points  are  included  in  the  bureau's 
printed  Summary  of  Directions  for  Making  the  Tuberculin  Test.  Inspectors  are 
enjoined  to  follow  these  directions  carefully  so  that  faulty  or  improper  testing  may  be 
avoided.    The  directions  referred  to  are  as  follows: 

Summary  of  Directions  for  Making  the  Tuberculin  Test- 

1.  Stable  cattle  under  usual  conditions  and  among  usual  surroundings,  feeding  and 
watering  in  the  customary  manner. 

2.  Make  a  physical  examination  of  each  animal,  and  give  to  each  one  some  designa- 
tion by  which  it  will  be  known  throughout  the  test. 

3.  Take  each,  animal's  temperature  at  least  three  times  at  two  or  three  hour  intervals 
on  the  day  of  injection;  for  instance,  at  2,  5,  and  8  p.  m.  When  the  last  preliminary 
temperature  (which  would  immediately  precede  the  injection)  registers  above  103°  F. 
the  injection  of  the  tuberculin  should  not  be  made;  the  test  of  such  animal  should  be 
postponed. 
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4.  At  10  p .  m.  inject  a  dose  of  tuberculin  under  the  skin  in  the  region  of  the  shoulder, 
using  a  sterile  hypodermic  syringe  after  disinfecting  the  skin  at  the  seat  of  injection 
with  a  5  per  cent  solution  of  carbolic  acid  or  a  similar  antiseptic  solution. 

5.  The  dose  of  the  tuberculin  made  by  the  Bureau  of  Animal  Industry  is  2  c.  c.  for 
an  adult  animal  weighing  about  750  pounds.  Yearlings  and  2-year-olds,  according  to 
size,  should  receive  from  1  to  1^  c.  c,  while  bulls  and  very  large  animals  may  receive 
3  c.  c.  Double  or  even  triple  doses  should  be  given  to  cattle  recently  injected  with 
tuberculin;  also  in  the  case  of  animals  which,  on  physical  examination,  are  suspected 
of  being  tuberculous. 

6.  At  6  a.  m,  on  the  day  following  the  injection  of  tuberculin  commence  taking 
temperatures,  and  continue  ever;^  two  or  three  hours  until  the  twentieth  hour  after 
injection,  at  which  time  if  there  is  no  tendency  for  the  temperature  to  rise  the  test 
may  cease. 

7.  A  rise  of  2°  F.  or  more  above  the  maximum  temperature  observed  on  the  pre- 
vious day,  or  one  which  goes  above  103.8°  F.,  should  be  regarded  as  an  indication  of 
tuberculosis,  provided  the  temperature  reaction  shows  the  characteristic  rainbow 
curve. 

8.  Animals  which,  after  injection,  show  a  rise  of  temperature  of  2°  F.  with  a  maxi- 
mum between  103°  and  103.8°  F.,  as  well  as  those  which  show  a  rise  of  less  than  2°  F. 
with  a  maximum  temperature  of  103.8°  F.  or  more,  are  to  be  regarded  as  suspicious. 
These  suspicious  cases  should  be  held  for  a  retest  six  weeks  later,  giving  double  the 
original  dose. 


VIOLATIONS  OF  LAWS. 

Fines  and  other  penalties  were  imposed  in  prosecutions  for  violations  of  regulatory 
laws  as  roDorted  to  the  bureau  during  the  month  of  September,  1916,  as  follows: 

TWENTY-EIGHT-HOUR  LAW. 

Sioux  City  Terminal  Railway  Co.,  |100  and  costs. 

Southern  Pacific  Co.,  $100  and  $34.45  costs. 

Pittsburgh,  Cincinnati  &  Chicago  Railroad  Co.,  $50  and  $13.90  costs. 

Denver  &  Rio  Grande  Railway  Co.,  $150. 

Receiver  of  the  Toledo,  St.  Louis  &  Western  Railroad  Co.,  $100  and  costs. 


LIMIT  OF  WEIGHT  OF  PACKAGES  MAILED  UNDER  FRANK. 

A  recent  ruling  of  the  Post  Office  Department  prohibits  the  mailing  under  the  pen- 
alty frank  of  packages  weighing  in  excess  of  4  pounds,  unless  such  packages  consist  of 
single  books  or  of  printed  or  written  official  matter.  Printed  or  written  ofiicial  matter 
in  excess  of  4  pounds  in  any  one  package  is  mailable  under  the  frank  at  the  Washing- 
ton, D.  C,  post  office  only.     All  sliipments  by  mail  must  come  within  these  limits. 

In  case  of  sliipments  from  field  stations  to  Washington  that  can  not  be  divided  so  as 
to  come  within  the  limit  of  4  pounds  per  package  the  following  should  be  observed: 
If  the  sliipment  is  perishable,  or  if  the  weight  does  not  exceed  50  pounds  and  early 
delivery  is  necessary  for  the  good  of  the  service,  forward  by  express  collect.  In  all 
other  cases  request  shipping  instructions  from  the  Washington  office. 

All  supplies  from  the  storeroom  of  the  bureau,  except  such  as  can  be  packed  to 
comply  with  the  weight  limit,  will  be  forwarded  by  freight  until  further  notice. 


REPORTING  FOR  DUTY  FOLLOWING  ABSENCE  ON  LEAVE. 

There  appears  to  be  some  confusion  as  to  how  the  hour  of  an  employee's  return  to 
duty  from  leave  should  be  indicated  on  leave  applications,  and  inspectors  in  charge  of 
the  meat  inspection  and  field  inspection  forces  will  hereafter  be  guided  by  the  following 
instructions: 
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The  hour  a  returned  employee  actually  becomes  available  for  assignment  to  duty 
may  be  regarded  as  the  hour  of  his  return  to  duty  from  leave  and  should  be  so  indicated 
on  the  application  covering  his  leave.  If  the  employee's  regular  assignment,  or  if  on 
that  day  his  assignment  is  one  in  which  the  hour  for  beginning  work  is  in  the  middle  of 
the  forenoon  or  thereafter,  he  may  be  placed  in  a  full  pay  status  for  that  day,  provided 
that  the  hour  of  his  availability  for  duty  is  sufficiently  early  to  cover  such  assignment. 
It  is  necessary,  however,  that  the  accounting  office  know  that  the  assignment  was  one 
for  which  the  full  day  is  allowed;  therefore,  a  notation  to  this  effect  must  be  shown  on 
the  approved  application  in  connection  with  the  hour  pf  return  to  duty,  especially  on 
applications  covering  leave  without  pay. 

The  foregoing  does  not  apply  to  the  individual  time  slip,  M.I.  Form  102,  which.must 
show  the  periods  of  service. 


TRANSFER  OF  HOUSEHOLD  GOODS. 

When  the  expenses  incidental  to  the  packing,  crating,  and  hauling  of  the  household 
goods  of  an  employee  are  in  excess  of  $50,  it  will  be  necessary  to  request  bids  for  the 
service  from  at  least  three  firms  or  individuals  to  give  the  job  to  the  lowest  bidder. 
The  proposal  of  the  successful  bidder  must  be  attached  to  the  reimbursement  account 
or  the  Form  5  voucher  in  which  the  claim  is  made  for  the  service. 

Experience  indicates  that  a  more  reasonable  price  can  be  obtained  for  this  service 
when  the  entire  job  is  handled  by  the  same  person  or  firm.  It  is  desired  that  employees 
follow  this  plan  hereafter  when  practicable,  unless  a  cheaper  and  more  satisfactory 
service  is  available  by  dividing  the  job  between  two  or  more  persons. 


CALENDARS  FOR  1917. 

Officers  in  charge  and  individuals  reporting  direct  to  Washington  will  please  include 
in  their  stores  requisitions  for  December  1  orders  for  the  wall  calendars  they  will 
require  for  the  year  1917.  One  wall  calendar  should  be  sufficient  for  each  room  occu- 
pied as  office  or  laboratory,  and  orders  should  be  for  a  minimum  number. 

The  bureau  has  discontinued  the  purchase  for  field  stations  of  desk  calendar  pads  and 
stands.  However,  stations  now  equipped  with  such  stands  may  procure  pads  for  the 
same  for  1917  by  ordering  on  their  stores  requisitions  for  December  1  the  number 
required,  indicating  the  make  of  the  stand  for  which  intended — that  is,  whether  Gem, 
Handy,  Daily,  etc.  These  calendars  and  pads  may  not  be  forwarded  with  the  other 
suppUes  ordered  on  such  requisitions,  but  an  effort  will  be  made  to  get  them  to  the 
stations  before  the  first  of  the  new  year. 

In  this  connection  attention  is  called  to  the  notice  headed  ' '  Advertising  matter  not 
allowed  in  Government  offices,"  in  Service  and  Regulatory  Announcements  for 
November,  1915,  page  127. 


PUBLICATIONS  IN  SEPTEMBER. 

[The  bureau  keeps  no  mailing  list  for  sending  publications  to  individual  employees,  but  publications 
are  sent  in  bulk  to  inspectors  in  charge  for  distribution  to  members  of  their  forces.  The  number  of  copies 
varies  with  the  subject  or  nature  of  the  publication  and  the  number  and  class  of  employees.  For  example, 
in  the  case  of  a  publication  on  a  veterinary  subject,  sufficient  copies  are  sent  for  the  veterinarians.  In- 
spectors in  charge  will  use  their  judgment  and  distribute  publications  to  best  advantage.  Additional 
copies  will  be  furnished  on  request  so  far  as  possible.] 

Department  Bulletin  365.  Larkspur  Poisoning  of  Live  Stock.  By  C.  Dwight  Marsh 
and  A.  B.  Clawson,  physiologists,  poisonous  plant  investigations,  Bureau  of  Plant 
Industry,  and  Hadleigh  Marsh,  veterinary  inspector.  Bureau  of  Animal  Industry. 
Pp.  91,  pis.  15,  figs.  12. 
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Progressive  Oxidation  of  Cold-Storage  Butter.  By  D.  C.  Dyer,  chemist,  Dairy 
DiA-ision.  Pp.  927-952,  pi.  1,  fig.  1.  (Reprint  from  Journal  of  Agricultural  Researcii, 
September  11,  1916.) 

Syllabus  19,  States  Pvelations  Service.  Illustrated  Lecture  on  "How  to  Make  Good 
Butter."  By  J.  H.  McClain,  dairy  husbandman  in  charge  of  southern  dairjdng, 
Daily  Di^dsion,  Bureau  of  Animal  Industry'.  (For  use  in  Farmers'  institute  and  ex- 
tension lectures  in  the  Southern  States  only.) 

Amendment  3  to  B .  A.  I.  Order  241.  To  Prevent  the  Spread  of  Splenetic,  Southern, 
or  Texas  Fever  in  Cattle.  (Releases  from  quarantine  certain  portions  of  the  States  of 
Alabama,  California,  Georgia,  ^Mississippi,  Oklahoma,  and  South  Carolina.) 

Amendment  4  to  B.  A.  I.  Order  241.  (CoiTects  an  error  in  the  description  of  the 
quarantined  area  as  given  in  amendment  3,  the  result  being  to  retain  the  county  of 
Jasper,  S.  C,  in  quarantine.) 


ORGANIZATION  OF  THE  BUREAU  OF  ANIMAL  INDUSTRY. 

Chief:  A.  D.  Melvin. 

Assistant  Chief:  John  R.  Mohlee. 

Chief  Clei'J::  Chaeles  C.  Carroll. 

Animal  Husbandry  Division:  George  M.  Rommel,  chief. 

Biochemic  Division:  ^L  Dorset,  chief. 

Dairy  Division:  B.  H.  Raavx,  chief. 

Field  Inspection  Division:  R.  A.  Ramsay,  chief. 

Meat  Inspection  Division:  R.  P.  Steddom,  chief. 

Miscellaneous  Division:  A.  M.  Farrixgtox,  chief. 

Pathological  Division:  Adolph  Eichhorn,  chief. 

Quarantine  Division:  Richard  W.  Hickmax,  chief. 

Zoological  Division:  B.  H.  Ransom,  chief. 

Experiment  Station:  E.  C.  Schroeder,  superintendent. 

Editor:  James  M.  Pickexs. 

Office  of  Accounts:  E.  J.  Xewmyer,  in  charge. 

Appointment  Section:  Irvixg  W.  Pew,  in  charge. 
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